
Cultural heritage has the potential to 

build prosperity for communities that 

practice living heritage. The charge for 

this session is to develop 

recommendations so communities 

can keep their character, both tangible 

and intangible, through economic 

development. Local chefs working in 

culinary traditions, Tucsonôs  ñCreative 

City of Gastronomyò designation, and 

Escuelas TallerðPreservation Trade 

Schools launched in Spainðwill be 

discussed. Final recommendations 

may include cultural tourism, 

traditional skills education, business 

training, and any method with a 

proven success record.  
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Tucsonôs Qualifications 

 

Å The longest agricultural history of any city in 

North America, extending back more than 4,000 

years.  

 

Å A 300 -year tradition of vineyards, orchards, and 

cattle ranching.  

 

Å More foods listed on a worldwide list of regionally 

unique foods are grown within 100 miles than any 

other city in North America.  

 

Å Tucson cuisine blends Native American, Northern 

Mexican, Mediterranean, and American Cowboy 

food traditions, among others.  

 

Å More than two dozen annual food festivals, fairs, 

and tastings occur year -round.  

 

Å The Tucson Meet Yourself Folklife  Festival 

attracts more than 100,000 people and features 

foods from more than 40 different ethnic groups.  

 



Å Three James Beard Award -winning chefs with 

restaurants here.  

 

Å More than 2,500 restaurants and bars, two -

thirds of which are locally owned rather than 

national chains . 

 

Å More than 60 restaurants in the walkable 

downtown area, 90% of which are locally owned 

and unique.  

 

Å More than 50 new restaurants have opened in 

downtown since 2008.  

 

Å 2 times the number of food trucks and street 

food carts per capita than New York City, and is 

tied with Los Angeles for the per -capita number.  

 

Å The ñBest 23 Square Miles of Mexican Foodò 

north of the border.  

 

Å Food businesses employ 39,000 people, and 

provide 14 % of all jobs in the city . 



Å Edible Baja Arizona magazine  is the largest of the 

80 Edible  magazines nationwide, reaching nearly 

600,000 readers annually with news about the 

thriving local food scene.  

 

Å Tucson is a global leader in seed biodiversity 

conservation, with 5 seed banks conserving more 

than 2,000 varieties of desert -adapted seeds  

 

Å free desert -adapted seeds are available through 

every branch of the public library system . 

 

Å The University of Arizona has five food research 

centers on agriculture, nutrition, biodiversity 

conservation, and cultural foodways , and 

engages the community with many food -education 

programs.  

 

Å The city recently revised its regulations for 

urban agriculture to make it easier to grow and 

sell food in the city . 

 

Å The Commission on Food Security, Heritage, and 

Economy  was created in 2015 to advise the Mayor 

and Council on addressing food issues.  

 

 



Å Tucsonôs southern Arizona foodshed  has 2,350 

farms and ranches covering 2.3 million acres , 

including 122,000 acres of irrigated cropland.  

 

Å these producers annually sell $122 million of 

crops and $73 million of livestock and products.  

 

Å 43 community gardens, 20 school gardens, and 

thousands of home gardens contribute to a large 

informal food economy.  

 

Å +30 restaurants and many bars and school 

cafeterias source some ingredients from local 

farmers, ranchers, gardeners , school gardens, 

and foragers.  

 

Å Five botanical gardens focus on ancient and 

historical edible plants of the region.  

 

Å + 20 non -profits and grassroots alliances 

address food justice and food insecurity issues.  

 

Å 32 locations offer food assistance by way of food 

banks, pantries, soup kitchens, and mobile 

outlets.  

 

 


